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include large international
hated chains, car dealerships
and luxury brands. | also have
afaithful chentele of chocolate

Unable to find top-quakty
chocolate inlndia, Zaver Divecha
took matters into her own hands
and = tarted her own venture

My Hometown: Zaver Divecha

The owner of Bangalore gourmet chocolate shop Gallianoz talks truffles with Isabel Putinja

HOW DID YOU GET
(@l INTO THE
CHOCOLATE

MAKING BUSINESST

It happened by accident. lused
to work inthe corporate warkd.
| couldn’t find any chocolate
in India that came close to the
chocolate I'd e aten during my
travels abroad. |love cooking
and wanted to make some
homemade chocolates to give
to friends as gifts. People liked
them, the word spread, and |
started to get orders. | don't
advertise. Customers come to
me through word of mouth.

HOW DD You
(Q LEARN YOUR
CRAFT?

|started experimenting through
trial and error. | added more
and maore flavours and today

of fer 25 to 30 different
varieties. During atripto
Belgium, [visited several
chocolatiers to see what kind of
chocolate they offer. | saw that
the chocolate-making process
they usedwas similarto mine.
They were surprised to meetan
Indian who makes chocaolate.
They loved my chocolate, 'm
pleased and rehewedto say!

WHAT MAKES
t:'! YOUR CHOCOLATE
UNIQUET

My chocolates are handmade
and everything is madein
house. | use fresh, high-quality
ingredients, same of which are
imported. The cocaacomes
from Ghana. I've perfectedthe
recipe far truffles, whichare
used as afilling. It's asecret
noneof my staff knows it!

DO YOU ADAPT TO
INDIAM TASTES?
| daget requestsfrom

clients for dif ferent flavours

and llave to experiment. 've
made chocolates with custom
flavourslike cardamom,
pistachio, coconut and even red
chilli! But the most popular are
the standard ones like roasted
almond, hazelnut, caramed and
ruim and raisin.

WHO ARE YOUR
(Rl CUSTOMERS?
| hawe anelite

clientele and supply mastly
to companiesthat give the
chocolates totheir clients as
gifts, especially dunng the
festive season. My clients o
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WHAT'S YOUR
(@W EUSIEST PERIODT
Definitely during the

last four months of the year. It
starts about one month before
Diwali and runs through the
Christmas holiday penod. a

INSIDER

Your favourite

places to eat?

MTR or Mavalli Tiffin Rooms
{11 Lalbagh Rd.tel «91{0)BD
2222 0D22)is a Bangalore
breakfast institution, famaous
faritsexcellent South Indian
food. Olive Beach {15 Wood
St, Ashok Nagar, tek +91
{DNE0 4112 B400) has a great
ambience and is anice place
to relaxwith friends. Try the
risotto. | ike the appetisersat
Sunny's {34 Vittal Mallya Rd, tek:
+31 {0180 4132 9366).

Bangalore

Your must-do
activities?

My young daughter and | love
togo to the movies together.
We usually go to the INOX

at Garuda Mall (Magrath Rd,
www.garudamall.net). Cubbon
Park is my favourite park in
Bangalore.It's a nice place
totake astroll. My daughter
and | both love to read so
we're regular visitors to Sapna
Bookhouse (32 Residency

Rd, tel; +91 (08B0 4916 6999,
www.sapnaonline.com).

Your top
sightsesing

spots?

| like to take visitors to
Bangalore Palace. There's a
one-hour sudio tour that's well
daone and revealsimeresting
facts about the palace and the
family of the former Maharajah
of Mysore. The city has alot

of green spaceslike Lalbagh
Botanical Gardens. which
providesideal respite fram
some of the less relaxed parts
of the city and hosts a flower

show twice ayear.

Karnataka's vibrant capital is home to great food and
a host of sights. Zaver Divecha shares her tips

Your getaway
recommendation?

Coorgis my favourite escape.
| stay with afamilyata
homestay located on a coffes
plantation. This is awanderful
place to get back to nature
asit's set amid some really
beautiful sceneryand ther's
plenty of fresh air. | also enjoy
visiting Mysore because
there's lots to see: there's the
palace and the gardens. It's

a pleasant city, though it's
changing quickly.
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